How to Make Sushi Pouches
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My foreign guests really enjoyed this dish. | believe this was because
it was easy to make and looked pleasant. But, | had to pay attention not
to make it too sweet.
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Lesson 6: How to Make Sushi Pouches
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1.what you need
T 260
@ Cooking Utensils - 2288 : @Ingredients - #1 % (8182
bowl =R Jv - 400g sushi rice =EF8R400g
measuring cup (spoons) =5t&#h v 7 . 4 deep-fried tofu =5 T4
(RF=>) : 1 cup (200cc) water
sieve =& 3 - =K14 v 7 (200cc)
knife =871 © 2 Tbsp sake =iEA S L2#F
cutting board = % %1k 2.5 Tbsp soy sauce =EHAS L2.54F

5 Tbsp sugar =#EAX S L5

cooking chopsticks = %%
medium pan = $if

plate =&

drop-lid=% L&




2. Steps

Roll over the 4 deep-fried tofu
(aburaage) a few times while gently
pressing with chopstick.
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Cut the aburaage horizontally in half
and carefully open each aburaage to
make a pouch.
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Boil the pouches in boiled water for
about 2 minutes to remove the excess
oil, sometimes turning upside down.
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Drainin a sieve and drain the water
from the pouches with your hand not
torip it.
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Put the water, sake, sugar, and soy
sauce in a pan and add the pouches.
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Simmer the pan with a drop-lid until
the liquid is almost gone.
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Turn off the heat and let the pouches
settle.
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Gently squeeze a pouch.
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Fold the aburaage to seal therice

the pouch. inside.
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8 JLesson Scene

Emiko: Today is Inarizushi. Did you
bring the vinegared rice?
Catherine: Yes, | did.

Emiko: OK, let's begin. First, cut the

aburaage horizontally by in half and
open the pocket like this.
Catherine: Like this?

Emiko: Yes, good. Next we will boil it for

a while to remove the oil.
Catherine: Is this enough?

Emiko: Yes. Next, we simmer it in the -

water with sake, sugar, and soy sauce.
Cover with a drop-lid.
Catherine: How long do we simmer it?

Emiko: Good question. There is no time
limit, but simmer it until the liquid is -

almost gone.
Catherine: OK. | think it is done now.

Emiko: Yes, that looks good. Gently -
squeeze it. And can you guess what is

next?

Catherine: Add the rice and seal the

pouch.
Emiko: Yes. Good job.
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